The widespread distribution of a number of natural proteinase inhibitors has been proved in plant, animal tissues and certain bacteria (1) (2) (3) (4) . Especially, the trypsin inhibitors from soybean and mammalian pancreas have been extensively studied from the point of view of their physiological roles, inhibition mechanism, structure and other problems, and also shown to be excellent models for the re search on protein-protein interaction. The proteinase inhibitors from different sources have distinct inhibitory specificities on various proteinases and other characteristic properties. The physiological functions of the inhibitors and their nutritional significances have been discussed on the basis of their inhibitory specificities and distribution. Although the proteinase inhibitors in plant materials have been mainly found among the legumes, they have also been isolated from other plants such as, Solanum tuberosa (5), Gramineae (6, 7) and Chenopidiaceae (8) . In a previous paper (9), we also reported the presence of a proteinase inhibitor in 
I(%)=(T-T*)/T•~100
where T* and T are the activities of proteinase with and without the inhibitor, respectively. Proteinase activity was determined by the method described above. Chemical analysis of the partially purled inhibitor. Contents of protein, total hexose and amino sugar in the partially purified preparation were determined by the following methods. Protein concentration was calculated on the basis of the nitrogen content determined by the micro-Kjeldahl method (13) . Total hexose content was determined according to the phenol-sulfuric acid method of DUBOIS et al. (14) by use of an equiweight mixture of D-galactose and D-mannose as stand ard hexose. Determination of amino sugar content was performed by the method of CESSI and PILIEGO (15) capable of hydrolyzing BApNA, net trypsin activity was calculated by subtracting the original activity of Pronase from the total activity. The rate of inhibition on trypsin was obviously reduced in the presence of the other proteinase. This phenomenon indicated that trypsin and the other proteinase competed for the inhibitor with each other. Namely, the inhibitor was not considered to be of multi-headed type.
Pronase digestion of the inhibitor If the proteinase inhibitor is composed of a protein or peptide as an essential component, it is expected to be inactivated by proteinase digestion at prolonged incubation. To 2.0mg of the inhibitor, 0.20mg of Pronase was added in 1.0ml (17, 18) . But, other two inhibitor molecules and a few of non-active proteins were also contained at non-negligible content. This heterogeneity should be always considered at the interpretation of these results.
